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LEGISLATIVE COUNCIL RULES CLEARINGHOUSE REPORT

Thi-_s rule has been reviewed by the Rules Clearinghouse. Based on that review, comments are
reported as noted below:

L. STATUTORY AUTHORITY [s. 227.15 {2) (a)]

Comment Attached YES | NO [~]

2. FORM, STYLE AND PLACEMENT IN ADMINISTRATIVE CODE [s. 227.15 (2) (0)]

Comment Attachﬁd - YES NO :]

3. CG_NFLICT W-I_Tﬁ_{)R DUPLICATION OF EXISTING RULES [s. 227.15 (2) (d)]

Comment Attached YES NGO E

4. ADEQUACY OF REFERENCES TO RELATED STATUTES, RULES AND FORMS
[5.227.15 (2) ()]

Comment Attached YEs [] No []

5. CLARITY, GRAMMAR, PUNCTUATION AND USE OF PLAIN LANGUAGE {s. 227.15 (2) (B)]

Comment Attached YES |~ NO

6.  POTENTIAL CONFLICTS WITH, AND COMPARABILITY TO, RELATED FEDERAL
REGULATIONS (5. 227.15 (2) ®]

Comment Attached YES NO [;,Z

7. COMPLIANCE WITH PERMIT ACTION DEADLINE REQUIREMENTS [s. 227.15 (2) ()]

Comment Attached YES NO -~
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CLEARINGHOUSE RULE 01-124
Comments

[NOTE: All ciiati.onsto “Ma_nixéi’? in the comments below are to the
Administrative Rules Procedures Manual, prepared by the Revisor of
Statutes Bureau and the Legislative Council Staff, dated September
1998.]

2. _Form, Sz}z_le and Placement in Administrative Code

. In addition to the other statutes cited; the analysis should cite 5. 97. 17, Stats., as being

" interpreted by the rule.

b. In SecTiON 5, “ATCP 80.01” should precede the text.

¢. Raules should not restate or duplicate existing requirements. For example, the second
sentence of s. ATCP 80.08 (8m) (d) is superfluous. Since the preceding sentence specifies the
only allowable use for reclaimed water that does not meet the specified requirements, it is not
necessary to state that certain other uses are not allowed. What is more, s. ATCP 80.08 (8) (f)
already specifies the only sources of water that may be used to produce culinary steam. Also, s.
ATCP 80.20 (1) (c) is not necessary, since it only reiterates existing requirements. As an
alternative, if the department feels that the reader needs to have this information presented here,
a statement to this effect can be put in a note.

d. Ins. ATCP 80.24 (3) (a) and (b), either the numeral or the spelled-out number should
be used, but not both.

¢. If the notations “HTST” and “HHST” are to be used in s. ATCP 80.48, they should
be defined in s. ATCP 80.01 and then used in place of the full terms they represent, not along
with them, as is frequently done in the rule. Otherwise, those notations should be omitted. Also,
it would appear that the terms “high-temperature short-time pasteurization” and “higher-heat,
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shorter-time pasteurization” should be defined. The two terms should also be consistent in
whether or not a comma is used.

f. In the treatment clause of SECTION 42, the second and third occurrences of “(6)”
should be omitted. In the text of that SECTION, the corresponding notations should be omitted.

g. The treatment clause of SECTION 43 states that that SECTION amends s. ATCP 80.54

(1) (b) and (c), but the text of that SECTION does not do so. Either the missing text should be
inserted or the treatment clause should be corrected.

4. Adequacy of References to Related Statutes, Rules and Forms

a. When specific tests are required, the rule should provide specific information
regarding the test. If the rule does not fully describe the test itself, it should either incorporate
by reference documents that containi the necessary ‘information for performance of the test or
cross-reference another provision of the code that does. Provisions of this rule that require
specific tests but do not provide this information include ss. ATCP 80.08 (8m) (b) 4. and 5. and
80.52 (6) (b) 3. In addition, s. ATCP 80.24 (3) does not specify how bacterial counts, coliform
counts and yeast and mold counts are to be done.

b. Sections ATCP 80.08 (8m) (c) 1. and 3. should be cross-referencing subdivisions of
par. (b), not par. (a).

5. Claritv, Grammar, Punctuation and Use of Plain Language

LT aInsATC?éQOQ(i)(b} 1., the term ‘-‘shﬁr‘t_---course’-’ f&;ﬁiﬁears_"#agﬁe. Is it clear what =~ -

courses are included in this term and what are not? Could it be made explicit?

b. The term “bulk transport container” is defined in s. ATCP 80.01 (1g). The term is
almost indistinguishable from the currently defined term, “bulk milk tanker.” It is used only
once in ch. ATCP 80 in a context that applies also to bulk milk tankers. Consequently, the term
does not seem necessary. (Clearinghouse Rule 01-125 also uses this term, in ch. ATCP 60, this
time without definition; again, it is not clear that both terms are necessary.) If there is a real
distinction being made with these terms, it should be made more clear.

¢. What is meant by the undefined term “culinary steam,” used in s. ATCP 80.08 (8) (O
and elsewhere? Perhaps this term should be defined.

d. In s. ATCP 80.08 (8) (f), the words “limited use” are superfluous and should be
omitted. Also, the word “under” should be replaced by “in compliance with.”

e. Ins. ATCP 80.10 (1) (d) (intro.), the word “exposed” should be omitted since, if a
person is in compliance with that provision, the lesion will not be exposed.

f. Ins. ATCP 80.12 (1) (g), the phrase “to eliminate vibration” is unnecessary.
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g. Ins. ATCP 80.22 (5) () 3., what is meant by “product or temperature abuse”? Can
more descriptive language be provided?

h. In both current and proposed s. ATCP 80.24 (3) (a), there appears to be no standard
for bacterial count in frozen desserts containing nuts or other bulky flavors. Is that the intent?

i. A note following s. ATCP 80.52 (6) (a) providing the pertinent contact information
might be a useful addition to the rule.
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Proposed Hearing Draft
September 6, 2001

PROPOSED {)RDER GF THE STATE OF WISC()NSIN :
DEPARTMENT OF AGRICULTURE, TRADE AND CONSUMER PROTECTI{)N
- ADOPTING, AMENDING OR REPEALING RULES :

The state of Wisconsin department of agriculture, trade and consumer protection pmposes the

following order to repeal, ATCP 80.22(5)(d) and 80.28(1)(b)2.(note); to amend ATCP 80, 01(10)
(11) and (34), 80.08(8)(d)4.. 80.12(1)(a)(note) and (7)(b)(intro.), 80.14(3)(a) and (c), 80. 18(1)(0)
and (3)(note); 80:22(2)(b) and (8)(note), 80.24(4) and (note), 80.26(2)(a), 80. 28(1)(e),

80. 32(1)(13) (I)(e)(mote), (2)(=) and (6), 80.34(2)(c)3. and (note), (5)(d) and (note), (6)(c) and
(n(}te) (7)(0) and (note), and (8) and (note), 80.36(3), 80. @, 80.44(1) and (2)(Table 2),
80.46; 8@..4_3_ and (note), 80.52(2) and (note), (6)(a), (6)(b)2- and 3., and O/ intro),

80.54(1)(b), (c) and (g), and 80.62(1)(b); to repeal'and recreate ATCP 69.02(title) and (1),

80.08(7) and (8)(B), 80.10(1)(d), 80.20(1) and (3), 80.22(2)(d) and (5)(a), 80.24(3)(a) and (b),

80.50; and to create ATCP 69. 02(4)(ntie) and (5), 80.01(1g). 80. 08(8m), 80.12(1)(g).

80. 20(1)(:10&:), 80 24(3)(d) 8{) 44(2111) and 80 54( 1}(L} amd {m) relating to- dazry piants

Analvs:s Prepared by the Degartment of zﬁxgnculturez

Trade and Consumer Pmtectmn .

Statutory authority:  ss. 93. 0?(1), 97. 09(4) 97 20(4), 97. 22(8), 97.24(3) and 97.52,

Stats. - vark N NEAY
Statutes interpreted: ss. 93. 06(7) and (8),97.02, 97.03, 97. 12, 97.20, 97. 22 to 97.24,
S 97. 5{} and 97. 52 Stats 59,07
()vewnew "

The Wzs;consm Department of Agmculture Trade and Censumer Protection (“DATCP”y
regulates dairy plants to protect consumers and facilitate interstate shipment of Wisconsin dairy
products. This rule updates current dairy plant rules under chs. ATCP 69 and 80, Wis. Adm.
Code. Among other things, this rule:

¢ Establishes alternative training options for persons who wish to be licensed as cheesemakers.

W
\




. Updates current standards for dairy plant facilities.

e Authonzes a ciaary piant operater te use recimmed water for dalry plant operations, subject to R
spemﬁed cond;itmns RN : .

. Clamﬁes a da:.ry piant eperator $ respen&bﬂzhes reiated to'the receipt of raw milk from dairy
' farms

. Modlﬁes current dmry product temperature standards
. Modlﬁes cum:nt standards for bactena and coixfmm in pastem'lzed dairy products.

. M{)dlﬁes current xesmcuons related to the reprocessmg of packaged dairy products returned
toa dairy piant

. U’pdates curmm pasteunza‘tien standards aud establlshes stanciards for hlgher»heat shorter~
tune (ﬁHST) pasteunzers — s - _

. Updates currcnt pasteunzatwn recard keepmg requirements. Among other things, this rule
clarifies record keeping requirements related to hlgh—temperafure short-time (HTST) and
hxgher~heat shorter-tame (HHST) pasteunzauon : : _ . _ -

» Updates current standards related fo dmry product fortification, dairy producttest methods,
and grade A audit surveys.

» Makes other draftmg and orgamzational cha.nges to update and cianfy current ruies

DATCP currently licenses and inspects dairy plants under s. 97.20, Stats., and ch. ATCP 80,
Wis. Adm. Code. DATCP licenses individual cheesemakers under s. 97. 17, Stats., and ch.
ATCP 69, Wis. Adm, Code. Dairy plants processing grade A fluid milk products must hold a
grade A permit from DATCP. - Dairy plants also have important responsibilities related to dairy
farm milk procurement under ch. ATCP 60, Wis. Adm. Cede

All dau"y products must be produced under sanitary condmg)ns, Dairy plants producing grade A
fluid milk products must also comply with the interstate Pasteurized Milk Ordinance (PMO).
Failure to comply with PMO requirements may jeopardize the interstate shipment of Wisconsin
dairy products. Current DATCP rules establish standards for all dmry piants including grade A
dairy plants. DATCP rules incorporate PMO standards. .

Current DATCP rules spell out requirements related fo:
» Dairy plant licensing and fees.

¢ Dairy plant facilities and operations.
« Dairy product quality standards and testing.




Pasteurization of dairy products.
Dairy plant records and reports.
Inspection and enforcement.
Cheesemaker license qualifications.

¢ & » @

*Rule Contents

Cheesemaker License Qualifications

Under current rules, individuals must meet certain training and ax;gri_geng:g_rc;quiremgnts in order
to be licensed as cheesemakers. Under current rules, an individual may be licensed if the

individual does any of the following:

* Completes an 18-month apprenticeship under a licensed cheesemaker.

* - Completes a 12-month apprenticeship, and either completes a university short course in
*cheesemaking or obtains a dairy-related associate degree at a vocational school.

* . Completes a 6-month apprenticeship and obtains a 4-year dairy-related college degree.

This rule c'reate_s aﬁofhéf option: for license applicants. Under this rule, an individual niay be
licensed as a cheesemaker if the mdividual completes a 240-hour apprenticeship, and completes

DATCP-approved courses in all ﬂae'foiidw?hg_:'_

“Cheesemaking,
Production of safe dairy foods =~ e i -
Hazard analysis crifical control point (HAACP) process control. -

Milk pasteurization. .

...l.’

DATCP'I'n_'éf,_r 1_i¢:ef_i_se'_ihf?.in.(:ii\}i.dtiai_.onié ceiiditi.éhai-basis, and inay-smnmariiy suspend the
license if the license holder fails to meet continuing education and performance standards.
Fluid Milk Products

Fluid milk prézdu'c& must be pfodﬁcéé by grade A dairy ﬁléhts, according to grade A standards.

This rule updates the current “fluid milk product” definitions to conform to the interstate
Pasteurized Milk Ordinance (PMO).

Dairy Plant Rooms -
This rule clarifies, but doés not substantially alter, current rules related to room separation in

dairy plants. Certain activities must be separated from other activities to prevent contamination
of dairy products. : '




Re-circulated Water; Testing

Under current rules, re-circulated water used m a dairy élé.nt cooler or heat:éxéhaﬁger must be
tested semi-annually by the department. Thls rule requxres the dairy plant operator, not the
department, to test semi-annually. L

Reclaimed Water

This rule ¢larifies 3peﬁs out standa:rds for a dazry piant S usa of water reclas.meé ﬁmn ihe o
condensation of milk or dairy products. The standards are deslgned to prevent dairy product .
contamination that may result from the improper use of reclaimed water. Under this rule:

s A dzury plant opemtor may use water xeclamwd by means of ﬂvaporatxon TEVErse OSImosis or

uitraﬁitranon The water must meet different standards, dependmg on how it is. used. .

. Reciazmed water may not be used for any purpose reqmrmg pofable water uniess ail the
foiiewzng appiy . _

= DATCP pre-inspects and pre-approves the reclamation system.
The reclaimed water is free of coliform bacteria. -
* The standard plate count of the reclaimed water does not exceed 500 per ml. and meets
DNR bacteriological standards. '
»  The organic content of the reclaimed water is less than 121 mg per hter _
= The reclaimed water has no off-odors, off-flavors or slime formauons 'The dazry plant
- operator must check these things weekly.
= DATCP pre-approves any chemicals used to suppress bacterial gmwth, ‘éasies or oders in
“the reclaimed water. Automatic proportioning devices must be used to add chemicals to
- the water. The dairy plant operator must test at least daily for chemical content.
Chemicals may not contain substances that may contaminate dairy products.
» The reclaimed water is stored in properly constructed tanks.
* The dairy plant operator tests the reclaimed water for bacterxologmal and orgamc content
at least semi-annually, ancf more often after the reclamatwn system is xmuaily mstailed or
.- repaired. o
* Thereare no cross-connections between recialmed water lines and any public or private
water system.

* Reclaimed water may be used for the limited purposes of producing culinary'ét:éam' pre-
rinsing food contact surfaces of equipment or utensxis or prepanng cleamng solutions if all
the foﬁow;ng apply: ' :

= The reclaimed water meets all potable water standards, other than bacteriological
standards.
* The reclaimed water is used only on the day that it is reclaimed.




*  The reclaimed water is automatically maintained at a temperature of not less than 145° F.,
- or is chemically treated to suppress bacterial propagation. Chemical treatments must
comply with standards for potable water.
* Distribution lines and hose stations used to distribute the reclaimed water are clearly
~ identified as “limited-use reclaimed water.”
* ' The dairy plant operator posts clear instructions for the use of the reclaimed water. The
instructions must limit the purposes for which the reclaimed water may be used.
- *  Water lines distributing the reclaimed water are not permanently connected to dairy
~ product vessels. Temporary connections must be protected to avoid product
contamination.

* Reclaimed water that does not qualify for any of the above uses may only be used as boiler
feed water. . _ S _ G :

Dairy Plant Pigrﬁoﬁne]’; Sanitation

Under current rules, persons.with discharging or infected lesions on their hands or arms may not
‘handle unpackaged dairy products. This rule prohibits them from handling unpackaged dairy

- products unless they have appropriate sanitary protection (including bandages and gloves)
specified in this rule. | D | .

Eqmpment and Utensils

Current rules spell out sanitary.design and construction requirements for dairy. plant equipment
and utensils. The current rules incorporate, by reference, “3-A” technical standards published by

FDA and the International Association for Food Protection.

: ﬁnﬂér'éiﬁﬁémfnﬂes; persons i;iSiéﬁiiig'_g C4-P (cleaned in place) systems must'-sﬁbmit'fpians for
DATCP approval. This rule requires the dairy plant operator, not the installer, to submit the
plans. DATCP must act on the plans within 20 business days (currently 30 calendar days).

This rule regulates the use of flexible pipelines in dairy plants, to prevent sanitation hazards.
Dairy plant operators may use flexible pipelines, subject to conditions specified in this rule, if
rigid pipelines are impractical. This rule also modifies current standards for chiorine sanitizers
used to sanitize equipment and utensils.

Milk from Dairy Farms

Thig_ruie clarifics a dairy plant operator’s responsibilities related to the receipt-of raw milk from
dairy farms. A dairy plant operator may not collect or receive milk from a dairy farm unless all
the following apply:

¢ The dairy farm is properly licensed.

* A licensed milk weigher and sampler collects a sample of the producer’s milk (for milk
quality testing), and measures and records the temperature and quantity of the producer’s
milk.



.. The operator complies with: applzcabie mﬁk testmg and foliow-up reqmrements under ch.
-ATCP 60 (dairy farms). :

Bulk Mﬂk Tanker Delweries

-.Current rules: pi'ﬁhlblt a daxry plant operator from Ieceavmg a grade A bulk milk tanker delivery
unless the bulk milk tanker operator holds a' gradc A permit for that'tanker. This rule also
prohibits:a dairy.plant operator from receiving any ‘bulk milk tanker delivery unless the tanker
operamr holds a buik milk tanker license under's. 97:21(2)(a), Stats., and ¢h. A’ZC? 82.

Pmduct ’i‘empemture

Current rules requlre daary plant operators to keep da.lry products above or below specified
temperatures, to prevent ha,za;rdous bactenai gmwth Th:s ruie modzfies some of these current
_ temperature rcqmrements o :

. _Unde:r current rzﬁes, an operator wha receives raw grade B ‘milk or grade B daﬂy praducts for

. processing 1 must keep those dairy prcducts at 50°F. or less until they : are pasteurized. Under
thig rule, the operator must: keep those grade B dairy products at 45° or less until they are
pastexmzed (the same temperature currently required for grade A. products). Thereisan
exemption for milk received within 2 hours of milking, provided the milk is pasteunzed or
cooled to 45° within 4 hours.

o..Under current rules, a dairy plant operator may not hold milk ot da1ry products for more than
.4 hours at a temperature that is between 45° F. and 140° F, Certam dau"y products are '
currenﬂy exempt Thls rule adds ‘some lnnited ex&mptmns '

o .':;:Under current rules, dalry plant operators must keep certam nonwdazry fﬂods (mciudmg
certain dairy product’ ingredients) at “safe temperatures” to prevent hazardous bacterial
growth. This rule establishes new “safe temperature” requirements for these non-dairy foods,
as foliows

For refngerated fooﬁs “41°F. (curtently 40° F.)

- Forheated foods: ~ 140° F. (currently 150°F)
= For frozen foods: 0°F. (same as now) -

Reprocessing Returned Products

Current rules prohibit a dairy plant operator from reprocessing grade A packaged dairy. pmduci:s
returned to a dairy plant. There are certain exemptions. This rule prohibits a dairy plant operator
from reprocessing any packaged dairy products (not just grade A products) returned to the dairy
plant, except that it does not prohibit any of the following:

* Theuse, as ingredients, of packaged dairy products that are spemﬁcaliy manufac:tured and
packaged for use as ingredients in other dairy products.



* Reprocessing packaged dry milk and dry milk products, if the inner package is intact.

. Reprocessmg packaged cheese or butter refurned for failure to meet grade or color standards
if the inner package is intact and there is no evidence of productor temperature abuse.

>

. Reprocessmg dairy products collected from a packaging defoamer system, or drained from
processing. eqmpmcnt at the: end 0f a nm, n‘f the products are handied ina samtary manner
and repasteunzed £ R

. Re;amcessmg speciﬁcaiiy authorized by })ATCP in wntmg, under ‘terms and cendmcnns :
--specified by DATCP. - :

Bactena, Coleorm, Yeast and Mold

’f}ns ruie cstabhshes more comprehenswe bacte’rié. ami cehform standards for pasteurized dairy
_ _pméuf:ts ‘Under this rule, bacteria counts may not'exceed 20,000 per mil: for most pasteuﬂzed
dairy products. This standard does not-apply to- cultured dairy products (such as yogurt).
Bacterxa ceunts for the foliowmg products may not exceed the foliomng levels o

3{) 000 per: mi fer mndensed milk, whey, dned whey and nonfat dx'y milk.
* 50,000 per gram for frozen desserts, except that the bactena count for frozen dessert mlxes
may not exceed 20 {3{){) per gram '

Under t%ns rula coiiform counts in’ pasteunzed dairy products may not exceed 10 per ml., except
that coliform counts for pasteurized cheese, cheese products; butter and butter products may not
exceed 100 per gram. If pasteurized cheese is manufactured from unpasteunzed dagry products
its coleom count ma}/ not axceed I G(}f) per gram ' :

Under thzs rule the yeast and moid ceunt in pasteunzed cetiage chcesc may not exceed 10 per

Fﬂﬁiﬁed Dairy Products

* This rule updates current standards for fortified dairy products. This rule incorporates the latest
PMO standards (1999). DATCP will ask the Attorney General and the Revisor of Statutes for
permzssion to incorparate these standards by reference in thls mie

Mlik Quamy and Milk Component Test Methods

This rule updates current milk quality and milk component test methods. Milk test methods must
be those prescnbed in “Standard Methods for the Examination of Dairy Products,” 16™ edition
(1992), or in the “Official Methods of Analysis of the Association of Analytical Chemists
(AOAC) International, 17™ edition (2000). DATCP will ask the Attorney General and the
Revisor of Statutes for permission to incorporate the updated A{)AC standards by reference in
this rule. DATCP may approve other test methods. - '



?a.'st'éliﬁi:ﬁﬁon' St:iﬁﬁards :

Th;s rule establishes standards for ‘higher-heat shorter-time (HHST) pasteurizers, including
minimum. temperamre and hold times  This rule also updates standards for ‘conventional batch
pasteurizers and h1gh~iemperamre short-time (HTST) pasteurizers. HTST-and HHST
pasteurizers must meet technical standards published jointly by FDA, the International
Association of Food Industry. Suppiiers and the International Association of Food Protection.
DATCP will ask the Attorney General and the Revisor of Statutes for permission to incorporate
the updated standards by reference in this rule.

DATCP periodically tests pasteurizers according to procedures specified in the PMO. This rule
updates current procedures.to meet.current PMO standards. - DATCP will ask: the Attorney
General and the Revisor of Statutes for p&rrmsswn t{} mcorporate the updated PM{) standards by '
reference mﬁus ruie Ll e, s

%en DATCP determmes thai a pasteur;zer is operatmg cerrectly, 11: Seais the paswunzer to
prevent alterations that ‘might allow unpasteurized product to. flow through the system.~ A dairy
plant operator must unmediateiy nanfy DATCP whenever a pasteurizer malfunctions or the
operator breaks the seal (to repair a malfunctioning pasteurizer, for. -example).. The dairy plant
operator may not resume pasteurizer operations until certain safety requirements are met. This
_rule expands and clarifies those safety. requﬁements This rule extends, by 5 days, the current. 5—
day deadime for reseaimg the pasteunzer e _

Pasteumatmn Remrds

Thls ml:—: expands and upéates curreat pasteur;zatzon record keepmg requzrcments Among other
things it expands current record keeping requirements related to HTST and HHST pasteurization,
Records must document that pasteurization met minimum standards designed to ensure dalry
product safety. = :

Dairy Plant Records

Under current riﬂes a d.airy pEémt (')'perétor' must keep certain 'records and make those records
available for inspection and copying by DATCP. This rule expands and clarifies current record
keeping requirements. This rule: y . : :

* Authorizes a dairy planz operator to keep cleaning and sanitizing records for C-I-P (“cleaned
in. place”) systems in electronic fonn, with or without a hard copy. Electmmc records must
be asccesszbie by a DATCP mspector -

. Reqmres a dalry plant operator to keep records reiated to vitamin fortiﬁc&txon of fluid milk
products, including inventory records and vitamin assay records.
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Grade A Audit Surveys

Under the PMO, current state statutes and current. DATCP rules, the Department of Health and
Family Services (DHFS) must andit grade A dairy plants and dairy farms for compliance with
PMO requirements. DHFS also.audits DATCP’s compliance program for compliance with the
PMO. This rule updates current audit standards to meet current PMOC requirements. DATCP
will ask the Attorney General and the Revisor of Statutes for permission‘to incorporate the
updated PMO standards by reference in this rule.

Drafting and Organizational Changes

This rule makes a number of drafting and organizational changes to clarify and update current
rules. : Vo '

SECTION 1. ATCP 89..92(&36) aﬁd (.I':) are repealéd and recreated to .read:.

ATCP 69.02(title) Cheesemaker license; quaiifications; (D E@ERIENCE. An
applicant for a cheesemaker’s license under s. 97.1 7., Stats., shall submit ﬁ)fgof tha_t thf; applicant
has done at least one of the foiiowiﬁg: .. | | -

(a) Completed an 18~month cheesemakmg a.;.:rprex.}ticeshl.;.) undér ;a.hcensed cheesemaker
including at least one month’s exper;ence in ‘Ehe compiete process of cheesemakmg |

(b) Completed a lznmonth cheesemakmg apprentzceshlp under a licensed cheesemaker,

including at Ieast one month’s experience in the complete process of cheesemakmg, and
- f ;
é/-/ {//

completed at least one of the foilomng J M =

",

\ )
1. A cheesemakmg short course at the university of Wisconsm or an equivalent course
from another accredited college or university.
2. A daify—reiated associate degree at an accredited school of vocational, technical and

adult education.



I (c) Completed a 6-month cheesemaking apprenticeship under a licensed cheesemaker,

2 including at least one month’s e:a{periéhce in the complete process of cheesemaking, and

3 complf:ted a 4-year dalry-relai;ed degree pragram at an accredzted college or unwers;ty

4 ) (d) Completed an apprenimeshlp undcr a chens::d cheesemaker mciudlng at 1east 240

5 hm.x;s' ﬁxpemence in i:he ccmpiete proccss of cheesemaiﬁng and ccmpieted departmentuappmved

6  courses in all the following SHb_]iBCtS:

7 1. Cheesemakmg |

| 8 - 2 Pmducu{m of safe amry foods.. - / ~
é 3. Hazard analysrs cmxca} contml pomt {HACCP) process controi

' .10. 4. Prmmples ef mxlk pasteurlzatxon
11 S Deiixjfnsamtatmn o
12 'SECTI{)N 2. ATC? 69 {)2(4)(1'1tie) is created to read
13 ATCP 69. 92(4)(mle) ACTiGN ON LICENSE APPLICATION.

(T ..-_ﬁ};L-SECTIGN 3. ATCP 69 92(5) is created w0 rcad |
15 .. - :ATCP 69 02(5) CONDITIONAL LICENSE. The department may 1s§ue a hcense uﬁder S.

16 97 17 Stats ona condmonal basm If the ciepartment issues a hcense toan apphcant who

17 qualifies under sub (1)(d) the lzcense shall be a conditional hcense for at ieast 2 years. The

18 department may summarily suspend the license at any time durmg the conditlonai license term if

19 the license hol&er fails to do any of the following:

20 (a) Successfuiiy compiete a performaﬁce eva}uatxon conducted by quahﬁed department

21 staff The depa.rtment may conduct an evaluat:lon at any time, at its discretion

22 (b) Complete 40 hours of department-approved continuing education related to \ y

23 cheesemaking. Continuing education programs may include any of the following:

-10- ' i’ 1, TN




I 1. Seminars on cheese safety, quality and grading, provided by a trade association or

2 other continuing education provider. -

3 2. Short courses on cheesemaking and grading provided by an aceredited university or

. ) ) ] (Q)Mﬂ, a\,é‘ P N B, vj'é;r‘,— ot ‘/ézec;) P
4 universify-extension service. . R N s ;Q ay ” “ﬂ | o B
5 3. Other programs approved by the departpaént / é) Aﬂw Ao )és" A Z [ il o, Lo

A/g,azu fo be g,:_;é{g_:;f /‘/jéwf' s":m,m&
6 .+ SECTION 4. ATCP 80.01{1g) is creafed to read: = 1, ol sl
(O ovd 2 oo enifed 7

7 « ATCP.80.01(1g) “Buik transport container”myans a vehicle or container thata milk
3 pmducer uses to ship bulk {mlk from a dairy farm to a dairy plant.

k)

SECTION 5. ATCP 80 (}3 (10), (11) and (34) are amended to read:
ajtl To.0

10 A (10) “F luid mﬁk preduct means cream, sour cream, acidified sour-cream, half- and-

11 half, sour half-and-half, whipped cream, concentrated milk, concentrated milk products, reduced
12 fat milk, low fa_t_ milk, skismilk nonfat milk, flavored milk; buttermilk, cultured buttermilk,

13 cultured milk, yogurt, low fat ycguﬁ,tmnfat-yogmt eggnog, holiday nog, nog-flavored milk,

14 vztamm and mmerai fomﬁed mﬁk or mﬁk products and any other ﬂmd mﬁk product made by
15 . .addmg any substance to zmlk or any of ihese producis . :
16 (11) “Frozen dessert” means ice cream, French ice cream, artificially sweetened ice
17  cream, frozen custard, frozen yogurt, frozen concéntrates, ice milk, sherbet, waterice,
18 quiescently frozen confection, quiescently frozen dairy confection, manufactured frozen dessert
19 mix and frozen whipped cream confections. “Frozen dessert™ includes frozen dessert mix.

20 - (34) “Safe temperatures” as applied to:potentially hazardous refrigerated foods means

21 temperatures of 48241° F. (5° C.) or below. As applied to potentially hazardous heated foods,
22 “safe temperatures” means temperatures of 1502 140° F. (652 60° C.) or above. As applied to

23 frozen foods, “safe temperatures” means temperatures of 0° F. (-17° C.) or below.

-11-
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- _S_ECTI.{)N 6, ATCP-80.08(7) is repealed and recreated to read:

ATCP 80.08(7) Rooms. (a) Dairy pia_;;f lféénis shall be large enough so that activities
conducted in those rooms can be conducted:ina séfe :an_di.smlitary manner.’

(b) Wifhih a dairy piaﬂt,the following aréas shall be located in separate rooms:

1. Raw milk unloading areas.

2. Amasused toclean and sanitize bulkmﬂk tankers or bulk transport containers. Bulk
railk -;énke'i;sfandbuik.t.raﬁéport céniainers-may‘ b.'e cleaned-and sanitized in the same room where
they are uni-qadg:_d.

3. .Pré_:cés's.'ing --aieas.- L

4. Areas used to clean or sanitize dairy product packages or containers.

.. 5. Areas used to store or fabricate dairy product packages. Packaging materials requirea
for each day’s processing operations may be kept in 2 processing area'on that day.

... 6. Areas used to store dairy product ingredients, other than raw milk. “Ingredients
requlred for each day S processmg operatmns may be kepi in the processmg area on that day

'? Areas used to receive, handie or store retﬂmed packaged dairy preducts |

8. Areas used for boiler, heating plant; utility or maintenance equipment.

9. Employee toilet areas. |

10.. Employee locker areas, dressing areas, break areas and lunch areas.
11.. Areas, if any, used as living quarters.
(¢) In dairy plants constructed aftér-i)ecember 1, 1994, raw milk shall be unloaded in a

fully enclosed intake room. .

-12-



1 (d) Notwithstanding par. (b), a dairy plant-operator maystore, cool, separate and clarify

2 raw milk in an area that the operator uses to unload bulk milk shipmients if ail the following

3 apply:
4 1. The area is within a fully enclosed room. B R
5 2. Containers used to store, cool, separate and clarify the raw milk -a@r vented @

6 10 a separate room 1o protect the milk from airborne contamination in the unloading area. If

7 containers are vented to a separate room, that room shall comply with processing area sanitation
8 standa_rds under this chapter.

9 (e). .Notwiths.tahdiﬁg: par. (d), a ci_f-ﬁ_ry- plant operator may not:store, cool; separate or

10 clarify rawmilk ina fe@m'used to unload-bulk milk shipments if any of the following apply:

1 1. The dairy plant was constructed after December 1 , 1994,
12 . 2. The dairy plant is a grade A dairy plant constructed after July 1, 1980.
13 3. _'I;l;i;_st_o;_‘agg,_-cc;}_eiing,___separat_ing or clarifying operations were initiated after Decémber
14 1, 1994 |
| 25 | (t) Rooms are ccmsldcre(i separate for purposes of this subscctzon if they are ﬁﬂ}y.

16  separated by permanent floor-to-ceiling partitions and if doorways between the rooms are -

17 equipped with solid, tight-fitting, self-closing doors. . -

18 SEC’};‘_IQN 7. ATCP 80.08(8)(d)4. is amended to read:

19 ATCP 80.08(7)(d)4. Tested by the depastment dairy plant operator at least semiannually.
20 SECTION 8. ATCP 80.08(8)(f) is repealed and recreated to read:

21 ATCP 80. {)8(8)(1) A dairy.plant operator may use only potable water, or limited-use

th CAT] Amep o flé‘ f~ S
22 reclaimed watér maéer sub (8m){c), to producd.culinary steam. YIn boilers used to produce o "

23 culinary steam, boiler water additives shall comply with 21 C.F.R. 173.310.




1. . . SECTIONSY. ATCP 80.08(8m) is created toread:
2 - ._A’fi?CP:SOIQS{'Sm)--'-RE¢LAiMBD WATER." {a) A dairy plant operator inay' use water

3 reclaimed from the condensation of milk or dairy products if all the following apply:

4 1. The water is reclaimed by means of evaporation, reverse osmosis or ultrafiltration.
5 2 Thﬁ water meets applicable use conditions under this section.
6 = (b) Reclmmad water may not be used for any purpose requiring potable water unless all

7 the following apply: - -

3 i '}.'The depaa:tment pre-mspects and pre—-approves the reclamation system.

9 2. The reclaimed water is free of coiiform bactena
10 3 _fi?he_'standard ‘plate count of the reclaimed water does not exceed 500 perml. and = /J
11 meets the bacteriological standards under s. NR 80930, ' tﬁ;/,} .
12 4. The organic content of the reclaimed water is less than 12 mg. per liter as measured by (f,\'

13 the chemical oxygen demand or pW@ or has a standard turbidi \ ¢
NN e

than 5 umts Tha dalry pizmt operater shall'use an autemaiic fa1i~safe momtoring devzce to

15 1den’£1fy and automatzcaliy divert to a wast%vater systern any reciaxmed water that fmls to meet U/
16 thisstandard.. .. oo A )j foiie [ cema oy e
17 5. The recia;med water is of satzsfactory»ﬁ%gam}ept:c quality and has no off-odors, off- |

or shall o K
18 flavors or slime formations. The dairy plant operator shall sample and or anoleptiéaii test
19  reclaimed water at weekly intervals. -2
. )/ SY RO
20 6. The department pre-approves any chemicals used to suppress bacterial growth tastes

21 orodors m the reclaimed water. - An automatic proportioning device shall'add the chemicals to

22 the water before the water enters the storage tank. The dairy plant operator shall test reclaimed
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_ water at least daily for each added chemical. Anadded chemical may not contain any substance

that may contaminate dairy products or limit the use of reclaimed water.

7 _Ths._rcc_lai;ned water 1s stored in a properly constructed tank: The tank shall be
constructed of a material that will not contaminate the water.and-can be easily cleaned.

8. The dairy plant operator tests the reclaimed watér: for bacteriological and organic
content at least semi-annually. The operator shall test the reclaimed water daily for at least 2
weeks after the department approves the reclamation system.-under subd. 1., and daily for at least
one week af__t_er-j;_my repairs or alterations fo the system.

9, Theré.a.fé no :-c;fo_ss-COnneétions between reclaimed water lines and any public or
private vs;'étef system. .

_ (¢) Reclaimed water may be used for the limited purposes of producing culinary steam,
pre—ﬁnsing:_foqd_:cqntact surfaces of equipment or utensils, or preparing cleaning solutions if all
the following apply: . . Do e » be

1 The reciaamed water meets all condmons under pars ;ﬂ{ 1.,2.,4.t07.and 9.
2 Tha reclauﬁed wafér z.s ﬁéed only on the day that itis reciéimed

3. The reclaimed water is automatically maintained at a temperature of not less than 145°
F.(63° C), oris chf;micaliy treated to suppress bacterial propagation. Chemical treatments shall
comply with par. /(Ajﬁ .

4 Distribution iines and'hose statiens used to distribute the reclaimed water are clearly
identified as: “innltedw-use rec!a:med water. R

5. The dau'y plaﬂt cperater posts ciear mstructxcfns for the use of the reclaimed water.

The operator shall post the instructions so that they will be seen and understood by persons using
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the reclaimed water. - The instructions shall disclose the limited purposes for which the reclaimed
water may be used.

. 6. Water lines distributing the reclaimed water are not permanently connected to dairy
product vessels.. If a-water line istemporarily connected to a dairy product vessel, there shall be
an atmospheric break and automatic controls to prevent the reclaimed water fiom contacting

dairy products. ... . -

(d) Reclaimed water that does not qualify for use under par. (b) or (¢) may only be used %/
. s 7
Lt

o ————— sy

as boiler fee.dwa:g:r. The reclaimed water may not bectiSed in a heat exchange

=

r 1o gencrate =

(cﬁzary steam, .« . S S /ml - G’idﬂs i (¥ ){J) o & g2 e it !-” Yf‘ |

SECTION 10. ATCP 80.10(1)(d) is repealed and recreated to read:

arm may not handle or process unpackaged dairy products without appropriate sanitary
protection. Appropriate sanitary protection shall include all the following:
i. An _impgrm_ea_i;ie bggda-g_e on -_the }esio_n;':_ S
| 2 Smgieuuse samtaf}’gleves :(}i', 1f :i:h'e iésé'm:} 1s on the ‘ar.m,:a'ﬁxl% .s.:llééiféltd géﬁnent with
tight fitting cuffs.
SECTION 11. ATCP 80.12(1)(a)(note)-is amended to read:

NOTE: The “3-A Sanitary Standards” and “3-A Accepted Practices? listed in

APPENDIX A are published jointly by the International Association ofMilk,
Eood-and-Environmental-Sanitasiaps for Food Protection, Inc., and the Food and

Drug Administration, Public Health Service, United States Department of Health
and Human Services. Copies are on file-with the department; the secretary of
state and the reviser of statutes. Copies may be purchased from the International
Association ill-Eood- varonmental-Sanitarians for Food Protection,
Inc., 6200 Aurora Avenue, Suite 200 W, Des Moines, la 50322, Telephone 1-
800-369-2863. I _ o

SECTION 12. ATCP 80.12(1)(g) is created to read:
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system, the pezsos zesponsibl

ATCP.80.12(1)(g) A dairy plant operator may use sanitary flexible pipelines to transfer
partially processed products in the intermediate stages of cheese production, or to load and
unload bulk loads of milk from transport vehicles; if all the following apply:
1. The use of rigid pipelines for that purpose is impractical. *
2. The. ﬁemble pipeimes are ot more: than 25 fﬂet long |
3, The operator uses no More. than 48 mches Qf ﬂex1ble pxﬁehﬁe between different pieces @/
__ ;

‘\-m, __,,/‘/

_SECTION 13. ATCP 80.12(7)(b)intro.) is amended to read:
. ATCP 80.12(7)(b) (intro.) The department may authorize alternative cleaning, sanitizing

and processing procedures, including extendedun-procedures for continuous production runs of

more than 24 hours, if all of the following apply:

SECTION 14.. ATCP 80.14(3)(a) and'(c) are amended to read:

ATCP 80.14(3) CONSTRUCTION PLANS (a) Before installing or modifying any C-I-P

. ; ' _: dairy plant operator shall
submlt to ihe department a pian for the mstaliauon or modiﬁcatzon The pian shall cleariy
describe each C-1-P circuit in the installed or modified system, including the size and length of
piping, fittings, pitch, drain points, access points, relative elevations, locations and specifications
of circulating units, and other features of the system.

(c) Within 38 20 business.days after any person files plans with the department under
this subsection, the department shall return its. cemments or ob;ecnens if any, m wntmg

SECT ION 15 ATCP 8(} 18( D)(c) s amendsd toread:

-¥7-
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. ATCF 80:18(1)(c) Complete and continuous exposure for at least 2 minutes to a
sanitizing solution containing at least 180 50 ppm of available chlorine, and having a pH not
higher than 8.3, at a temperature not less than 75° F. (24°C.) nor more than 110° F. (44°C)

SECTION 16. ATCP 80.18(3)(note)is amended to read:

NOTE: Sanitizers approved by-the-Wisconsin-depastment-dEhealth

mders@skmpt@&eﬁdmpwﬁz&gsmﬁs 4—501 1}4 ch ATCP 75 Appendlx

(Wzsconsm Food Code), are approved by the deparf:mem e

SECTION 17. ATCP 80.20(1) is repealed and recreated toread:
ATCP 80.20(1) MILK FROM DAIRY FARMS. -(2) Nodairy plant ‘operator may collect or

receive mﬂk &()m a dairy farm located in this state unless the milk producer helds a current

license for that dazry faz_fm;_undeg 5.97.22(2), Stats.; and s. ATCP 60.03. -

(b) No dairy plant operator may collect or receive a:milk shipment from a dairy farm in
this state unless a person licensed under s. 97.17 or 98. 146, Stats., does all the foowing before
that milk shipmf:nt is ;:pnm;iﬁgled-with milk from any other dairy farm:
1 Coﬁects a sample of xmik from the shlpment accordmg tos. ATCP 6@ 17.
2 Accurateiy measums aad records the temperamre and quanﬂty of miik in the
shipment. The person shall give the producer a duplicate copy of the recorded information. /D/

(¢ ) A.dairy plant operator shall comply with applicable le requirements under subch. TV of I Q_ )
imal L&é&{ d(u« ‘M’/Jm Ié \‘W‘/’

. ch. ATCP 60. re SJJLIZQ.-— edrq ¢ here -

, /one i T
SECTION 18. ATCP 80.20(1)(note) is created to read; - / U ¥ wnt :
NOTE: Subchapter IV of ch. ATCP:60 requires dairy plant operators to sample and test
producer milk and report test results. Operators must re;ect milk sthments and
take follow-up action in some cases. :
SECTION 19. ATCP 80.20(3) is repealed and recreated to read:

ATCP 80.20(3) BULK MILK TANKER DELIVERIES. (a) No dairy plant operator may

receive any fluid milk or dairy products transported in a bulk milk tanker unless the bulk milk

- 18-
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tanker operator holds a current license for that bulk milk tanker under s. 97.21(2)a), Stats., and
s. ATCP 82.02(1). |
| (b) No dairy plant operator may receive any grade A milk or grade A fluid milk products
transported in a bulk milk tanker unless the bulk milk tanker operator holds, in addition to the
license under par. (a), a current grade A permit for that bulk milk tanker under s. 97.21 (2)(b),
Stats., and 5. ATCP 82.02(7).
- SECTION 20. ATCP 80.22(2)(b) is amended to read:

ATCP 80.22(2)(b) Except as provided under par. (a), raw milk and other dairy products

received for processing at a dairy plant shall be keptat a temperature of 382 45° F. (102 7° C.) or

less until pasteurized or, if pasteurization is not required, until processed. This.paragraph does

-not apply to raw milk received at a dairy plant within 2 hours after milking, provided that the raw

milk is held in compliance with par. (d).

SECTION 21. ATCP 80.22(2)(d) is repealed and recreated to read:

ATCP 80. 22(2)((1) No mﬂk or dazry product may be held: at a daxry p}ant for more than 4
hoursata temperatwe that is between 45° F. (7° C.) and 140° F(60° C ). This paragraph does
not apply to any of the following:

1. Grade A cultured dairy products while being cultured.

2. Dried dairy products.

3. Butter micro-fixing.

4. Cheese while being cured or ripened.

5. Pasteurized cream while being ripened for churning into butter.

6. Whey while being crystalized, :

7. Dairy products that are sterilized and packaged in hermetically sealed packages.

~19-
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8 Other dairy products for which the department authorizes different holding
temperatures in writing.
SECTION 22.-ATCP 80.22(5)(a) is -repeaied'._aad'recreated toread:
- ATCP 80.22(5)(a) A dairy plant operator may not reprocess, for use in any dairy
product, packaged dairy products that have left the custody of the dairy plant or that have
originated from another dairy plant. This does not-prohibit any of the following:

1. The use, as ingredients, of packaged dairy products that are specifically manufactured

- and packaged: for use as mgredmnts m ather dairy: pmducts

2. Reprocessmg dry. mﬂk and dry rmik products returned to the: dan'y plant, prowded that
thc prodncts inner packagmg is mtact e

3. Reprocc§sigg_chee_se-and butter products returned to the dairy plant for failure to meet
grade or color standards, provided that the products’ inner packaging is intact and there is no d
evidenceofW%muse_, L LT S T ;/d’i?/“’g"

e B Repmoessmg dazry pmducts collected ﬁorn a: packagmg defoamer system or dramed

fro.m;)rocessmg eqmpment at the end of arun, 1f those dmry praduets are miiected and handled
In a sanitary manner, held at a temperature of 45° F. (7° C.) or less, and re-pasteurized. =

5. Reprocessing specifically authorized in writing by the department, under conditions
specified by the department. - M

SECTION 23. ATCP 80.22(5)(d) is repealed.

SECTION 24. ATCP 80.22(8)(note) is amended to read:

NOTE: The “3-A Sanitary Standards” and “3-A: Accepted Practices” listed in

APPENDIX A are published jointly by the International Association of-Mitky
Food-and-Bnvironmental Sanitarans for Food Protection; Inc., and the Food and

Drug Administration, Public Health Service, United States Department of Health
and Human Services. Copies are on file with the department, the secretary of
state and the revisor of statutes. Copies may be purchased from the International
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1 _ Association of Mi - : itarians far Food Protection,
2 ' Inc., 6200 Aurora Avenue Suzte 200 W Des Momes Ia 50322 telephone 1- 8{)0-

3 369-2863. , e\: o ¢ /y; i '
4 SECTION 25. ATCP 80.24(3)(a) and (b) are repealed. and recreated to read: /'3?‘“” | 4;/ . 2_
5 & ) " __A'I‘CP 80 24(3)(3} @E;Imc;u;w mjgsteunzcd dazry preducts other than cultured ~ :
6 W or W ﬁavors may not exceed the {5
7 following levels: 1( Mﬁ; M | | o P W ol w“f fl&"‘
8 1 Twenty thoﬁsand (20, OOO) per ml except as prowded in subd. 2 or 3
9 ) Thirty theusand (30 OOG) per mi for condensed mllk Whey, dried whey and nonfat
10 dry milk. | |
1 - 3. Fifty thousand {50 00(}) per gram for frozen desserts except that the bacterial count

12 for frozen dessert mixes may not exceed 20 000 per gram

13 ot Cohfcm: counts in} asteunzed dmry prcducts may not exceed the foiiowmg Ievels _ ﬁ N
14 1. Ten (1()) per mi or per gram except as prowded in subd 2 or 3. i

15 2. One hundred (100) per gram for p&steur;zed cheese cheese products butter and butter

16 products

17 3. One thousand (1 ,'OO(')) péf grém f01:r cheese manufaciﬁfed from unpasteurized dai_ry

18 products. | |

19 SECTION 26. ATCP 80. 24(3)((1) is created to read: | /
20 ATCP 80.24(3)(d) Thqmiém;&nt\of pasteurized cottage cheese may not P ( o

2t exceed 10 per gram
22 SECTION27. ATCP 80.24(4) and (note) are amended to read:
23 ATCP 80.24(4) FORTIFIED DAIRY PRODUCTS. Whenever milk or a fluid milk product is

24 fortified with vitamin A .or.D, the fertificatien shall comply with Appendix O to the “Grade A

T
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Pasteunzed Mﬂk Ordmance -1-99& 1999 Recommendat;ons of the Umted States Public Health

.Servzce/F ood and Dmg Admmlstratmn

NOTE: Copies of Appendix O to the “Grade A Pasteurized Milk Ordinance - 1993 1999
Recommendations of the United States Public Health Service/Food and Drug
~Administration” are on file with the department, the secretary of state and the
revisor of statutes. Copws may be obtamed from the depamnent at cost.

SECTION 28 A'{‘CP 8() 26(2)(&) 1s amended to read
ATCP 80. 26(2)(a) Bases the pmce adjustment on the antb&zeac weighte average of test
results obtained for that producer dunng thc pay pf:nod to whzch the pnce ad}ustment applies.
- SECTIGN 29 ATCP 80 28(1){b)2 {note) is repealed
SECTION 30 ATCP 80. 28( 1)(c) is amended t{) read

ATCP 80 28(1)((:) The department may mthdraw its approval under par. (a) or (b) for

@er-t%ﬁcat-wn Caﬁse may 1ﬁclud§ false or .maccurate.te.st reéuits Or reports, or f&ziure to conduct
tests according to required precedurcs

SECT,ION 31,, ATCP 8() 32( 1)(b) 8 amended to read

ATCP 80.32(1Xb) A method described in the “Official Meﬁho_ds of Analysis of the

Association of Analytical Chemists (AOAC) International,” +5¢h 17th Edition (2000).

SECTION 32. ATCP 80.32(1){(c)(note) is amended to read:
NOTE: A laboratory performing mitk quality tests must be certified under ch. ATCP 77.

The Amencan Public Health Association, Inc., “Standard Methods for the
Examination of Dairy Products,” 16th edition, is on file in the offices of the
department, the secretary of state, and the revisor of statutes, and may be obtained
from the American Public-Health Association, Inc., 1015 Eightcenﬂx Street, N'W.,,
Washington, D C. 20036

The “Off‘ cial Methods of Analysis of the Association of Analyucal Chemists
(AOAC) International,” 15th 17th Edition gQOG{)! is on file in the offices of the
department, the secretary of state and the revisor of statutes, and may be obtained
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~ from the Association of Official Analytical Chemists, International, 1970 Chain
_Bri_dge, Road, Dept. 0742, McLean, VA 22169-.-{}’_1_’42. N
| SECTION 33 ATCP 3{).32(2)(:«1) and (é) are amendéd.-'-to. ¥ead:- '.
- ATCP 80:32(2)(a) Milkfat tests shall be performed using the Babcock method, the ether
extraction method, or another test method approved by the department. ‘Babcock and ether
extractioﬁ_tests shall be conducted according to the “Official Methods of Analysis of the

Association of Analytical Chemists {AOAC) International,” 15th 17th edition (2000), except as

provided under par. (b). |
o (6) | TESTING DEADLINES A.miil;c q;%aiity tesi shaﬁ be Gempleted cénciucfed within the
timé:pe;ibd sééciﬁed by the test method. | N . |
SECTION 34. ATCP 80.34(2)(c)3. and (note), (5)(d) and (note), (6)(c) and (note), (7)(c)
and (note), a%i:@)-and /Snote} are amended to read: |
ATCP 80.34(2)(c)3. The standard deviation of test results, calculated for the set of
calibration samples according to the formula set forth in the”’()fﬁ(_:iai Methods of A,;jr_ialysis of the

Association of Analytical Chemists (AOAC) International,” 15th 17th edition (2000), section

969.16, shall not exceed 0.044 percent for milkfat or protein, or 0.084 percent for total solids or
solids-not-fat.

NOTE: The “Official Methods of Analysis of the Association of Analytical Chemists
{AOAC) International,” 15th 17th edition (2000), is on file with the department,
the secretary of state, and the revisor of statutes, and may be obtained from the
Association of Official Analytical Chenists International, 1970 Chain Bridge
Road, Dept. 0742, McLean, VA 22109-0742. o '

(5)(d) To determine the milkfat content of a calibration sample or daily performance
check sample, the sample provider shall use either a manual or robotic version of the Modified
Majonnier method as described in the “Official Methods of Analysis of the Association of

Analytical Chemists (AOAC) International,” 15th 17th edition (2000), section 989.05.

.23 .
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:NOTE: . The “Official Methods of Analysis of the Association of Anaiytlcai Chernists
(AOQAC) International,” 15th- 17th edition (2000), is on file'with the department
the secretary of state and the revisor of statutes, and may be obtained from the
Association of Official Analytical Chemists Intematxonai 1970 Cha.m Bndge
Raaci Dept. 0742 McLean VA 221 09-0742. - '

2

- (6)e) 'i“o deiemune the pmtem content. nf a calibration sample or daily performance
check sample, the. sample prgvxder shall use the traditional-or block digester/stearn distillation
Kjeldahi methed as descmbed in. the “Official Mcthods of Analysis of the Association of

Al}_al_yticai -‘Cheml_s_ts :-(A_OAC) ﬁmiemanenal; ”:-lé%h _1.-.71:}1 -edition (2000), section 991.20.

NOTE ’I‘he “{Bﬁicml Methods of Analysis of the Association of Analytical Chemists -
" {AOAC) International,” 15tk 17th edmon g20(}01 ison ﬁle with the department,
. the secretary of state and therevisor: of statutes, and may be obtained from the
* Association of Official Analytical Chemists Intematmnai 1970 Cham Br;dge
Road; Dept. 0742, McLean, Va' 221090742 o

 (7)c) To determine the total solids content of a calibration sample or daily performance
check sample, the sample provider shall use the direct forced air oven drymg method as-

described in the *Official M@fth{_)_ds_:opralysispf the Association of Analytical Chemists

_:(AOAC) 1ntematzona1 i i-St-h l?th edmon 12(30{)! l-st-supplemea:t, sectwn 990 2{)

. NOT E The “Oﬁimal Methods of AA}alysm of the: Assecmtzon cf Anaiyncai Chemlsts '
(AOAC) International,” 35tk 17th edition 52{)0{}2 is on file with the department,
. the secretary of state and the revisor of statutes, and may be obtained from the
* Association of Official Analytical Chemists International, 1970 Cham Bﬂdge
Road, Dept. 0742, Mclean, VA 22109-0742.

@) _CAL;BR_A__T_I{)N AND DAILY PERFORMANCE CHECK SAMPLES; SOLIDS-NOT-FAT. The
provide_r_of a c_élib?_:_atiqn s_a.;npl._e_ uzic_ier s_ub. {2) or .a_d.a.iiy performance check sanipie under sub.
(3) shall calculate the kn{ﬁéﬁ':pérzé'ehtage,éonicn‘é of -soiids"nﬂf;féi_in thét..sazﬁ.ﬁ.ie by subtracting
the percent fat as determined under sub. (5) from the total solids for that sample as determined
under ;ub._(7). The calculation method shall be that described in the “Official Methods of

Analysis of the Association of Analytical Chemists (AOAC) International,” 43¢k 17th edition

(2000), Jst-supplement, section 990.21..
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NOTE: The “Official Methods of Analysis of the Association of Analytical Chemists
(AOAC) International,” 15th 17th edition (2000 ), 1s on file with the department,
the secretary of state and the revisor of statutes, and may be obtained from the
Association of Official Analytical Chemists International, 1970 Chain Bridge

Road, Dépt. 0742, McLean, VA 22109-0742. T AT
) ‘ i{“ ot G0 . /\1/{ "i
SECTION 35.- ATCP 80.36(3) is amended to read: - WZV/ et | :{ 'iM s b b - /” .
R K ; ’d-r : {.’( el } i:;’__ j}

ATCP 80.36(3) RECORDS RETAINED BY DAIRY PLANT OPERATOR. A dairy plant operator .~

shall retain records required under this sectlon for-s : s for the time period specified

under s. ATCP 80.54(1), and shall make the records available for 'ihspectibn and copying by the
department-ﬁpon request. o
SECTION 36. ATCP 80.40(2)(a) is amended to read:

ATCP 80;40(2)(3) Rawmilk A dé;iry ﬁro'dﬁct shipped in bulk to another dairy plant for

use in manufacturing dairy predugts, proyided that the rewmilk shipment is accompanied by a
bill of lading that identifies the milk dairy gfcéuct as unpasteurized r-aw-m;}k |
SECTION 37. ATCP 80.44(1) and (2) (TABLE 2) are amcndgd to read:
ATCP_ 8_()._44(1)_ Ifa dairy product is. rr_aquired to be pa_stem'ized w}&e_r s. ATCP 80.40, the
daify productshali be pasteunzed accordzngto tﬁis séétion unless :the"dé;')a.rt.in.ent authorizes a
different but equally qffective pastegriza_ti_o_n method in writing. Every particle of the dairy
product shall be heated 1o the required teﬁié'eratiire and continuously hold-the-product held at or

above the required temperature for the required period of time. Pasteurization equipment shall

be equipped with accurate measuring, recording and control devices, as required by ss. ATCP

80.46 and 80.48, to ensure that the time and temperature requirements under this section are met.

.25 .




- A2Y(TABLE 2)

30 minutes

- 26 -

: S TABLEZ : '
: PASTEURiZATIGN REQUIREMENTS FOR -
SELECTED: D_AiRY PRODUCTS "
Product Group " Baich ATST
' Pasteuﬁzatzon .. Pasteurization
(@ -  145°F. (63°C) for . 161°F. (662C.) for
B '-'buttermi Corcheese 30 minutes 15 seconds
_ starter media 3
(b)  Cream and fluid dairy 150°F. (66°C.) for  166°F. (74°C.) for
- products having more 30 mmutes 15 seconds -
than 9% 10% milkfat --
() Creamforbutter  166°F. L..M“C for  185°F. (80°C.) for
R 30 minutes 15 seconds
(@  Condenseddaity ~ 155°F. (69°C) for  166°F. (74°C.) for
products including 30 minutes 15 seconds
condensed products =~
in group () and
blends of those
R Pmd“"tS A _
' (© Hightotal solids "15591: gswc Yor - 166°F. (74°C.) for
- - products (>1 6%) 30 minutes 15 seconds
(f)° Frozendessertmixes 155°F. (69°C.) for  175°F. (80°C.) for
30 minutes 25 seconds or .
' 180°F. (83°C.) for
15 seconds
(g) Eggnog 155°F (69°C.) for 175°F. (80°C.) for
30 minutes 25 seconds or
180°F. (83°C.) for -
15 seconds
(h)  Process cheese 150°F. (66°C.) for _—
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SECTION 38. ATCP 80.44(2m) is created to read: Net™ o
_ T 38. A -80.44(2m) is created to rea %0 ﬁ&/\ )(MM /\

 ATCP 80.44(2m) A dairy plant operator. may use a higher heat, shorter time (HHST) *3 /

pas_teupgu}g system as an _gitematiye toa -H-"i_‘_ST pasteurizer. An HHST pasteurizer shall operate
at te&‘é‘;atmégﬂf 191° F. (89° C.) and above with holding times of 1 second or less. - An HHST
pasteurizer shall heatand hold a dairy product at onie of the following temperatures for the
corresponding l_e_ngt_hof time: -
| .(a) 191° F. (89" C.) for 1.0 sec.
(b) 194" F. (90" C.) for 0.5 sec.
(¢) 201" F. (94" C.) for 0.1 sec.

(d) 204"1«‘((96“.(:.)_{5; 0.05 sec. -

(©) 212 F. (100° C.) for 0.01 sec.

SECTION 39. ATCP 80.46 is amended to read:

ATCP 80.46. Batch pasteurization. Batch pasteurization éqw.ii'pmeﬁi shall be of the non-

_coﬂ type Batch pasteunzatzon equxpment shaii be constructed and operated 50 that

pasieurzzatwn comphes with s. ATCP- 80 44. Batch pas*teunzatmn equipment shall be eqmpped

with leak detector valves, recording thermometers, mercury column product thermometers, and a
thermometer to record the temperature-of the air space above the product in the pasteurizer. The

temperature of the air space above the pasteurized product shall be at least 5° F. (3° C.). higher

than the minimum pasteurization temperature of the pasteurized product.

SECTION 40. ATCP 80.48 and (note) are amended to read:

ATCP 80.48(title) ‘High-tomperatureshort-tinie- GITST) HTST and HHST s

pasteurization. Pasteurization by means of high-temperature short-time (HTST) or higher heat,

shorter time (HHST) pasteurization shall comply with the standards set forth in “3-A Accepted

ST -
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Practices for the_, Samtary Construction, Installation, Te‘sﬁzi_g and Operation of Higﬁ;'remperamre '

Short-Time and Higher Heat Shorter Time Pasteurizer Systerns,” standard 603-06-(Decembes,

| +8983.603-07 (November, 2000), published jointly by thé Intemational Association of Food

-Industry Suppliers (JAFIS), International Association of

Saaitarians for Food Protection, Inc., (IAFP), and the Food and Drug Administration, Public

Health Service, United States Department of Health and Human Services (U SPHS), and the

Dairy Industry Committee (DIC).

NOTE: Copies of the “3-A Accepted Practices for the Sanitary Constructxon
Installation, Tesimg, and Operation of ‘High-Temperature Short-Time and Higher
Heat Shorter Time Pasteurizer Systems,” standard 6@3—66-69@9@9;19@;-_199.;) 603-
{)7 (November 2{){)0) may be obtamed fmm the International Association of N
' s for Food Protection, Inc. , 6200 Aurora
Ave Suite 200 W_, Des Moines, 1A 50010. Copxes are on file with the
department the secretary of state and the revisor of statutes.

SECTION 41. ATCP 80.50 is repealed and recreated to read:
- ATCP 80.50. Pasteurization records. (1) GENERAL: A dairy plant operator shall keep
pasi;eunzation xecerds for aii dmry pmducts processed by: the operator Records shall coverall - .-

pasteumzatlon {)peraﬁons mcludmg conventional batch ﬂperatlons ‘high-temperature short-time

_ (HTST) operations, and higher-heat shorter-time (HHST) operations. *Reeerds#;aﬂ—eemplyvﬂtﬁ'/

M - \\JW S (:&”_35

(2) BATCH PASTEURIZATION RECORDS. Except as provided in sub. (3), pasteurization
records shall include all the following: |

(a) Each date on which dairy products are pasteurized.

(b} The identification number or location of each pasteurization time and temperature
recgrder, if more than one is used.

(c) A continuous recorder chart temperature record for each batch of pasteurized product.

-28 -
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(d) The pasteurzzanon holding time, as shown on the recorder chart, for each batch of
pastemzed product. ‘Records shail include filling and emptying times, if applicable.
(e) The temperamre rg_@ding on the airspace thermometer at the start.of the pasteurization
hc;idi_ng pened, and at a specific time identified as a point on the recorder chart.
. (f) The temperature reading on the indicating thermometer at the start of the
pastguri_zaﬁgr_i holding period, and at a specific time identified as a point on the recorder chart.
| {g) The name and quantity of pasteurized dairy product included in each-batch
pastau;izapip_n__ s_hqwn on _t_;hf:__ recorder chart.
o (h). A”record of any unusual circumstances that occurred during.each batch
pasturizatin.
(i) .T.fae name of {he dairy plant.
(j) T_i_xe:si gnature or initials of the dairy plant operator, or a responsible employee or
agent of the operator.

(2) H’E"ST AND HHST pASTEUR;{zATION RECORDS. ?asteunzatwn records for ingh«-

temperature short~t1mf: (HTS'I) and hxgher—heat shorterﬁtmze (HHST) pasteunzatmn operations -

shall inciud_r; _aii __the _foiiomdng:

(a) Each date on which dairy products are pasteurized.

(b) The i_dcnti_ﬁcatiqn number or location of each pasteurization time and temperature
recorder, if more than one is used.

(¢) A continuous controller chart temperature record for each pasteurization run,

@ '_I'flié:'_tempé:atur'c_ reading on the iﬁdicaﬁng .t'hex‘m.ometer at the staﬁ: {}f each

pasteurization run, and at a specific time identified as a point on the controller chart.

-G .
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(¢) Documentation, on the controller chart, of every time period during which the flow-
diversion device on'the pasteurizer is in the forward-flow position.

D) The cut-in and cut-out product temperatures at the"Eéginning of each ﬁigh~
temperature short-time (HTST) pasteurization run. The pasteurizéf operator shai'i'record these
temperatures daily on the controller chart. -

* () The temperature reading on the indicating thermometer whenever the controller chart
for the pasteurization system is changed.

(B) The name and quantity of pasteurized dairy product included in each pasteurization
run shown on -tﬁe.'controiler:chart. o

h) A record of any unusual circumstances that occurred during each pasteuriiatioﬁ Tun.

(1) The name of the dairy plant,

() The signature or initials of the dairy plant operator, or“é'respons'ibi'e employee or

agent of the operator. /{
et

SECTION 42. ATCP 80. 52(2} and (note% (6)(a) A6)(b)2. and 3 and/(é c)(zntm) are
mnendedtoread R R | :

ATCP 80.52(2) TESTPROCEDURE. The department shall test grade A and grade B
pasteurization systems according to the procedure specified in Appendix I of the “Grade A
Pasteurized Milk Ordinance — 1993 1999 Recommendations of the Unjted States Public Health
Service/Food and Drug Administration.”

NOTE:. -Appendix 1 of the “Grade A Pasteurized Milk Ordinance — 1993 1999

Recommendations of the United States Public Health Service/Food and Drug

- Administration” is 6n file with the department, the secretary of state and the
revisor of statutes. Copies may be abtamed from the department at cost.

(6)a) A dauy plant operator shall immediately notify the department by telephone,

facsimile transmission or e-mail whenever the dairy plant operator breaks a seal applied by the
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_whe performs the phesphatase test for the aperator

b s
\/} fortd ‘\Jf\ _i _,f{{/ x o‘-’.{

f(‘\’%l : 7 ) “r
f; / ; 1!;41“:/' A & 4 { ! frﬁ’ﬁf ‘é.—g’;/‘? ='/—\ 7
. p{ & ff' . [7 b - N i ( “y /
department under sub. (5), or whenever.a teurizing system malfunctions te the possible -
detx‘-ix_r;ent Ofpul_;lic'hea_iih orsafety. . " .. ... RN T S ' ) 7/5

6)b)2. The dairy plant operator determines and documents that pasteurization time and

temperature fe&ﬁ?@%ﬁﬁﬂ@.ﬂﬂdﬁ,ﬁr ATCP 80.44 are met, and that the pasteurization system is

repaired and functioning properly.. Time and temperature records required’by s. ATCP 8050

shall be retained for at least 6 months. . : .

3. The dairy plant operator es

perferms phosphatase tests ta confirm that pasteuﬁzed mllk and dairy. products, other than dry

rmlk and dry mllk products contam less Ihan one- Imcmgram of phosphatase per mlias /

r¢- The dairy plant operator shall perform aphosphatase

( o,
test at least once during every 4 hours of operation, using the Sharer rapid method, the K

!\,
F iuoro;;hus ALP method or the Charm 1 method. . The department shall: certify the individual

) c)(mtro ) A dairy p}ant operator may not operate a pastemzer for more than § 10

calendar days after breaking a seal applied by the department under sub (5) unless one of the

following occurs: 7 S~
SECTION 43. ATCP 80.54(1) g) are amended to read e

ATCP 80. 54(1)(g) Cieamng and sanmzmg records for all C-I-P systems, as required

under s. ATCP 80 14 (2) (b) Records under tins paragraph shall be retained for at least 90 days.

Records may be stored in electronic form, with or without hard copy printouts, if the electronic

records are readily accessible by a department inspector.

SECTION 44. ATCP 80.54(1)(L) and (m) are created to read:

~3f-
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ATCP 80.54(1)(L): Inveniory' control records for vitamin fortification of fluid milk
products, including vitamins used and the quantity of fluid milk products préduéed.’ Records
under this patagraph shall be retained for at least 2 years.

- -{m) Vitaminassay test results conducted on fortified dairy products under’
s. ATCP 80:24(4). Recordsunder this paragraph shall be retained for at least 2 yeais.

SECTION 45. ATCP 80.62(1)b) is amended to read:

- ATCP 80.62(1)(b) -Survey method. ‘A survey under par. (a) shall inchide an inspection of
the grade A dairy plant, an inspection of a randomly selected statistical sample of dairy farms
shipping grade A :miik-.te that dairfpiam, and an evaluation of enforcement methods. A survey
shall be conducted in compliance with *Methods of Makinig Sanitation Ratings of Milk
Supplies,” 1987 1999 revision, published by the Food and Drug Administration, Public Health
Service, United States Department of Health and Human Services.

. EFFECTIVE DATE. The rules containied in this order shall take effect on the first day

. of the month following publication in the Wisconsin administrative register, as pﬂrbﬁide:d,nndér? :

5. 227.22(2)(intro), Stats,

Dated this day of , 2001

STATE OF WISCONSIN
DEPARTMENT OF AGRICULTURE,
TRADE, AND CONSUMER PROTECTION

By

James E. Harsdorf, Secretary
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Wisconsin Depariment of Administration
Division of Executive Budget and Finance

DOA-2048 (R1G/2000) . . .
Fiscal Estimate — 2001 Session
LRB Number Amendment Number if Applicabl
B3 Original [} Updated “ er it Applicable
{1 Corrected 1 Supplemental Bill Number Administrative Rule Number
¢h. ATCP 80
Subject:
Dairy Plants
Fiscal Effect
State: [X] Mo State Fiscal Effect
Check columns below only if bill makes a direct appropriation [0 Increase Costs — May be possible to absorb
or affects a sum sufficient appropriation. within agency's budget.
[ increase Existing Appropriation O] increase Existing Revenues (7 Yes {0 No

[ Decrease Existing Appropriation [l Decrease Existing Revenues
[7] Create New Appropriation
Local: £ No Local Government Costs
1. [ Increase Costs 3. [] 'nerease Revenues 5. Types of Local Governmental Units Affected:
1 Pemissive [[] Mandatory [] Permissive [[] Mandatory {1 Towns [] Vviliages [’} Cities
2. [ Decrease Costs 4. ] Decrease Revenues Tl Counties {7] Others
[] Pemmissive [7] Mandatory 7] Permissive [1 Mandatory {1 School Districts {7} WTCS Districts
Fund Sources Affected Affected Chapter 20 Appropriations
[0 GPR [ FED [ PRO [1PRS [ SEG [7] SEGS
Assumptions Used in Arriving at Fiscal Estimate

[l Decrease Costs

The proposed rule to amend current dairy plant rules under ch. ATCP 80, Wis. Adm. Code, will not have a major fiscal effect on
DATCP or local government. This rule updates existing food safety requirements, and accommodates recent changes in dairy
plant operations. It also clarifies the responsibility of dairy plant operators with respect to dairy farms milk procurement under
ch. ATCP 60, Wis. Adm. Code.

DATCP currently licenses and inspects dairy plants under ss. 97.20, Stats., and ch, ATCP 80. This requirement would not
change. All dairy preducts must be produced under sanitary conditions. Dairy plants processing grade A fluid milk products must
hold a'grade A permit from DATCP. Dairy plants producmg gracir: A fluid milk ;)roducts must also comply with the Interstate
Pasteunzeii Mlik Grdmance {PMO). '

Under current law, a dairy plant operator must submit milk producer license applications, annual license fees, and grade A permit
applications on behalf of the milk producer. The dairy plant operator must also test producer milk shipments for drug residues,
bacleria, somatic cells and other adulterants, and requires reporting test results to DATCP. This requirement will not change.

Current rules spel! out compliance procedures, including notice and appeal procedures. This rule clarifies DATCP compliance
procedures refated to dairy plants. This rule does not make significant changes in current procedures.

Long-Range Fiscal Implications

None
Prepared By: Telephone No. Agency
C. Thomas Leitzke (608} 224-4711 DATCP

Authorized Signature Telephone No. Date (mm/ddiccyy)
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| _ STATEOF WISCONSIN |
DEPARTMENT OF AGRICU‘LTURE, TRADE AND CONSUMER
PROTECTION: ..~ = . ..~

NOTICE OF HEARING

Rules Related To Dairy Plants Cheesemakers, and
~ Drug Residue ScréeningTe_sts__'E-fmf-:M”}_._!:_ig_ .

The State of Wisconsin I_)_epémﬁem of Agriculture, Trade and Céii‘s’umér Protection

(DATCP) anﬁtpunaeg_tjhafgt-wizz_hc_szd;pubﬁc-h@aﬁngs on all the following:

* Arule ;r'él-ating.:te'ec'i_aji;y piants _a_nd;_ cheesémgkers. Tl__l_is rule z_n_edi_ﬁes chs. ATCP 80

* A temporary emergency rule requiring DATCP approval of laboratory analysts who
visually read drug residue screening tests on milk. This emergency rule modifies ch.
ATCP 77, Wis. Adm. Code. DATCP will charge laboratories a fee to cover the cost
of evaluating analysts. DATCP adopted this temporary emergency rule effective
November 15,2001. - - _ S

* A proposal to adopt the above emergency rule as a “permanent” rule. DATCP .
- 'proposes to do this by incorporating the emergency rule provisions with its =
“permanent” rules related to dairy plants and cheesemakers::(ség above).

DATCP will hold four hearings at the time and places shown below. DATCP invites the

public to attend the hearings and comment on the proposed rules. Following the public
‘hearing, the hearing record will remain open until December 15, 2001, for additional

 wiitten comments. I

“You may obtain a free copy of these rules by contacting the Wisconsin Department of
Agriculture, Trade and Consumer Protection, Division of Food Safety, 2811 Agriculture
Drive, P.O. Box 8911, Madison WI 53708, or by calling (608) 224-4700. Copies will
also be available at the hearings. 7 T T A

Hearing impaired persons may request an interpreter for these hearing. Please make
reservations for a hearing interpreter by November 23. 2001, by writing to Debbie
Mazanec, Division of Food Safety, P.O, Box 891 1, Madison, W1 53708-8911, telephone
(608) 224-4712. Alternatively, you may contact the department TDD at (608) 224-5058

Handicap access is available at the hearings.




Hearings are scheduled at:.

Thu:rsday, November 29 2000 '9:30 am. m;tﬂ 12 30 pm
WDATCP Eau Claire Regional Ofﬁce S
3610 Oakwood Hills Parkway - S
Bau Claire, W1 54701-7754
Handwapped accessible

_ Appleton Pubhc L}brary

Lower Level Meeting Room o
925 So. Oneida Street

_ Appleton, W154911

i Handmapped accesszbie

- 'Wednesday, }I)ecember 5 2(}01 9 30 am uﬁtzl 12 30 p m
Green County Agncuiture Bidg
2841 6" Street L

" Moriroe WI153566

" Madison, WIS3706

Handmapped 3006551'01@ | . | =

Thursday, December 6, 20{)1 9: 30 a.m, I}Iitﬂ 12: 30pm
U W, Pyle Center . oo
702, Langdaﬁ Street: L T

Handicapped accesmble SO R

- :'The heanng in Ma(ﬁson on Thursday, December 6, 2{){)1 wﬂl have vxdaoconference
_connections with. three addmonai locations. The public may participate in the heanng by
testlfymg or registering an appearance at any of the four sites, and see as well'as listento
testimony from other persons at all of the sites. Videoconference connectwns wﬂl be
' avaﬁab’le from 9:30 am. u;tml 12:30 P m at the foliomng 1ocatmns

e LaCrcsse State Office Buﬁdmg, Room B-—29
3550 Morman Coulee Road
. LaCrosse W1 54601 .
_ Handxcapped aocesszble

. Wzscensm Rapuis State O:fﬁce Buﬂdmg .

" 2610 Industrial Street, Conference Room#4 .
Wisconsin Rapids W1 54495
Handicapped accessible




* University of Wisconsin — Green Bay
- Instructional Services Bldg. Room #1034
Green Bay, WI 54311 A
Handicapped accessible

ATCP 80 and 69 {Pro;ms_ed Rule)

- Analysis Prepared by the r-I)enérti:i_;__'ewgf*of 'Ag’-riéulture,ﬂ e
e e Trade and Consumer Protection SRR R

Statutory authority: s, 93.07(1), 97.09(4), 97.20(4); 97.22(8), 97.24(3) and
97.52, Stats. e

-+ Statutes interpreted: - ss. 93:06(7) and (8), 97.02, 97.03; 9712, 97.20,97.22 to

Overview - -
The Wisconsin Department of Agricultwe,. Trade and Consumer Protection: (‘?DATCP”)
regulates dairy plants to protect consumers and facilitate interstate shipment of Wisconsin
dairy products. This rule updates current dairy plant rules-under chs."ATCP 69 and 80,
Wis. Adm. Code. Among other things, this rule;

¢ Establishes alternative trzii‘tiing options for persons who wish to be: Iibéﬁs_‘ed‘ as

'« Updates current standards for dairy plant facilities.

¢ Authorizes a dairy plant operator to use reclaimed :wéter_ '_fbr dairy_:jnlra;it 6§érations,
subject to specified conditions. '

* Clarifies a dairy plant operator’s responsibilities related to the rec:éipt of raw milk
from dairy farms. et T ;

¢ Modifies current dairy product temperature standards.
o Modi ﬁes cmren.t.staxidaids fér.bacteria and ..co-iif{)nn in'pasteurized dairy products.
¢ Modifies.current restrictions related to-the reprocessing of packaged dairy products
returned to adairy plant. . .. . L e e e ‘
* Updates current pasieuﬁzaﬁon _stanﬁards, and establishes. standards for higher-heat
shorter-time (HHST) pasteurizers. s
» Updates current pasteurization record keeping requirements. Among other things,

- this rule clarifies record keeping requirements related to hi gh-temperature short-time
(HTST) and higher-heat shorter-time (HHST) pasteurization. T
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s Updates current standards-relatéd to-dairy .pmdﬁé,t fortiﬁcatioﬁ, dairy product test
methods, and grade A audit surveys. RS R -

. Makeé_ other drafting and organizational chan.gé's.{e ﬁpdaﬁe éndclarify current rules.

* Background
DATCP currently licenses and inspects dairy plants under s. 97.20, Stats., and ch. ATCP
80, Wis. Adm. Code. DATCP licenses individual cheesemakers under s. 97.17, Stats.,
and ch, ATCP 69, Wis. Adm. Code. Dairy plants processing grade A fluid milk products
must hold a grade A permit from DATCP. Dairy plants also have important

* responsibilities related:to dairy. farm milk procurement under ch. ATCP 60, Wis. Adm.

. All daity products must be produced under sanitary conditions, Dairy plants producing
grade A fluid milk products must-also comply with the interstate Pasteurized Milk
‘Ordinance (PMO). Failure to comply with PMO requirements may jeopardize the

. interstate shipment of Wisconsin dairy products. Current DATCP rules establish -
standards for all dairy plants, including grade A dairy plants. DATCP rules incorporate

“ Cu:rrent.iDAT.CP rules spell éﬁt..rétguirements.related f0r

‘Dairy plant licensing and fees.
. Dairy plant facilities and operations.
Dairy product quality standards and testing.
Pasteurization of dairy products.
Dairy plant records and reports.
Inspection and enforcement.
- Cheesemaker license qualifications.

' - "..:.:._.:. . * B

Rule Contents
C‘he.eseiri:ak:er License Qualifications
Under current rules, individuals must meet certain training and experience requirements

in order to be licensed as cheesemakers. Under current rules, an individual may be
+ licensed if the individual does any of the foltowing: Dl v e

- Completes ani 18-month apprenticeship undera licensed cheesemaker.
« Completes a 12-month apprenticeship, and either completes a university short course
in cheesemaking or obtains a dairy-related associate degree at a vocational school.
e Completes a 6-morith apprenticeship and obtains 4 4-year dairy-related college
degree. J SAkehes _

This tule creates another option for license applicants. Under this rule, an individual may
_be licensed as a cheesemaker if the individual completes a 240-hour apprenticeship, and
completes DATCP-approved courses in allthe following: - o




Cheescmakmg i

“Production of safe dazry foads S
*Hazard analysis critical control point (HAACP) process control
Milk pasteunzatmn :
__Dmry san;temon Ee R

cee e

“DATCP1 may ixcense the mdmdual on a'conditional bagis; and may summarily suspend
the. hcense if the hcense holder faﬂs tc) meet c<>nt1nmng educatwn and perfonnance
- standards '

_Fluxd Mlik Pmducts o
Fluid mﬁk products st be p;roduced by grade A datry plants according to grade A
standards This rule updates the cuarrent “fluid milk _product” definitions to conform to

'the mterstate Pasteunzed Mﬂk Ordmance (PMO)

: Dalry Piant Rﬂoms .

' '_ Thzs ;;'ule clarxﬁes, but does not suhstannaﬁy alter current mles related to room
‘separation in dairy plants ‘Certain activities must be separated ﬁom other actwrczes to
_ preven‘t contammatmn of dalry products ' ' :

Re-circulated Water, ’I‘estmg

& Under current nﬁes re—cm:ulated water used'in a dairy’ plant cooleror heat exchanger
must be tested senn-zmnualiy by DATCP 'ﬁns mle requzres the dalry plant operator not

-.BDA’I‘CP t@ test sezm»annually

Reclmmed Water

This ruie cianﬁes spells out standards for a dairy plant’s use of water réclaimed from the
condensation of milk or dairy products. The standards are desi goed to prevent dairy
product contamination that may result from the i 1mprop&r use of reclanned water Under
this rule: ; :

‘oA dairy plant operator may use water reclaimed by means of evaporation, reverse
- osmosis or ultraﬁltrancn ’I‘he water mast mcet diffﬁrent standards dependmg on
“how itis ‘used. R

* Reclaimed water may not be used for any purpose requ:rmg poz‘able Water unless all
the following apply:

* - DATCP pre-inspects and pre-approves the reclamation system
The reclaimed water is free of coliform bacteria.” :
~ * The standard plate count of the reclaimed water does not exceed 500 per mi and
meets DNR bacteriological standards,
* The organic content of the reclaimed water is less than 12 mg. per liter.
* The reclaimed water has no off-odors, off-flavors or slime formations. The dairy

plant operator must check these things weekly.
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= DATCP pre-approves any chemicals used to suppress bacterial growth, tastes or

odors in the reclaimed water. Automatic proportioning devices must be used to
add chemicals to the water. The dairy plant operator must test at least daily for
chemical content. Chemicals may not.contain substances that may contaminate
dairy products. T e

» " The reclaimed water is stored in properly constructed tanks.. . -

» The dairy plant operator tests the reclaimed water for ba_c_terielogicai and organic

_ content at least semi-annually, and more often after the reclamation system is

__initially installed or repaited. . oo

*  There are no cross-connections between reclaimed water lines and.any public or
_private water system. - - R

¢ Reclaimed water may be used for the limited purposes of producmgculmary steam,
_ pre-rinsing food contact surfaces of equipment or utensils, or preparing cleaning

__solutions if all the following apply: -

s The _rebiaimeainf.eiife';{@gfééifii'_iﬁbi%ﬁié:i&}atéf;ét'_ana%éiégif&i;é}fiﬁ’éﬁ*b’acieﬁabgicm
= The reclaimed water is used only on the day that it is reclaimed. -

» The reclaimed water is automatically m: intained at a temperature of not less than

 145°F. oris chemically treated to suppress bacterial propagation. Chemical
‘treatments must comply with standards for potable water. ...

= Distribution lines.and hose stations used 1o distribute the reclaimed water are

clearly identified as “limited-use reclaimed water.” . ..o
» The dairy plant operator posts clear instructions for the use of the reclaimed
_water. The instructions must limit the purposes for which the reclaimed water
oy Bewsed L h o e e

Waler tines distributing the reclaimed water ate not permanently comnested to
“dairy product vessels. Temporary connections must be protected to. avoid product
contamination. : o

. eclannedwater that d_oe:s: nai_' qﬁaﬁfy_fﬁr_any__ofjihe_-above uses may only be used as
boilerfeedwater. 0 oo e

Dairy Plant Personnel; Sanitation

Under current rules, persons with discharging ot infected lesions on their hands or arms
_may not handle unpackaged daity products. This rule prohibits them from handling
unpackaged dairy products unless they have appropriate sanitary protection (including
bandages and gloves) specified in this rule. o sam e nel
Equipmentand Utensils

Current rules spell out sanitary design and construction requirements for dairy plant

equipment and utensils. The current rules incorporate, by;_referenc@_; “3.A” technical
standards published by FDA and the International Association for Food Protection.
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